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Bex Peterson
Editor-in-Chief
I think it’s not a bold statement to opine that the months between January 
through to the end of March kind of suck. 
The holidays are over, you’re back in 
the swing of work and school. All your 
mind and body want to do is hibernate by 
burrowing into a mound of blankets with 
hot chocolate, books, and video games 
until the weather climbs above ten degrees 
again. In the Lower Mainland it becomes 
drab and sloshy and cold; no one can figure 
out how to drive in this weather because no 
one bothered to switch over to snow tires. 
It’s a mess, you’re a mess, I’m a mess, and 
we’re all just trying to ride out the season 
until spring finally starts to creep into view. 
Is it any wonder, then, that humans 
over the centuries have found ways to 
celebrate the simple idea of hope for spring 
to come?
I think that’s why I love the Lunar 
New Year so much, despite not celebrating 
it myself. It seems to me to be the perfect 
time for some warmth and life—not right 
at the beginning of winter when we’re all 
still charmed by snow angels and breathing 
out clouds of fog. No, it’s during these cold, 
wet months that we need to be reminded 
that spring is on its way. 
It’s incredibly tempting to hide 
yourself away during this time of year; 
I know I’ve done it. I dropped out of 
university after my first year and ran off 
to the island to live in a basement where I 
worked three jobs to make ends meet, one 
of which was night shift work. I’m pretty 
sure I didn’t actually see the sun for the 
first two to three months of 2014. I kept to 
myself, and I did little else besides work 
and sleep. I didn’t think I wanted or needed 
anything beyond that.
But it was my friends and my family 
who pulled me out of it. They’d come to 
visit or call me again and again until I 
picked up the phone just to force me to 
talk to someone, anyone. I’ve always been 
absolutely astonished by the generosity of 
people around this time of year, how there’s 
an instinct to reach out and take care of the 
people around you who might be lost in 
the cold. 
So, hey, even if you don’t celebrate 
Lunar New Year, maybe take this time as 
an opportunity to reach out to the people 
in your life. Host a dinner party, a games 
night, a movie marathon, anything at all. 
Anything to remind your loved ones that 
spring is just around the corner, even if it 
doesn’t feel like it yet.
Until next issue,
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The DSU Women’s Coffee House was back again with more feminism, 
discussion, and yes, coffee. 
Hosted by the DSU Women’s 
Collective, this event was the first Coffee 
House for the Winter 2019 semester. 
Students met in the Students’ Union 
Building on January 29 to discuss the 
media’s role in perpetuating female 
stereotypes. The event also sought to 
discuss the role of colourism and how it 
intersects with issues of gender in the film 
industry.
Concepts such as the femme fatale, 
old maid, virgin, and other gender-based, 
one-dimensional roles are still prevalent in 
today’s film industry, even though they are 
age-old concepts. The Coffee House looked 
to unpack these ideas and discuss how 
they have influenced female expectations 
off-screen. 
Aahelee Bandyopadhyay, Women’s 
Students’ Representative, and Telka 
Pesklevits, Director of College Relations, 
were the DSU representatives at the event. 
The Coffee House gave a screening of a 
short documentary titled The LadyRising 
Actress Chronicles by Naomi Ambrose, the 
Other Press’ very own staff writer. 
The documentary begins by noting 
that Vancouver is known as “Hollywood 
North” due to its prominence as a 
destination for filming shows and movies. 
However, it still faces many challenges in 
terms of diversity in casting.
“Despite a plethora of productions, 
none of them feature the new members of 
the industry. The new members are Black 
emerging female actresses,”  states the 
documentary.
The documentary was written and 
directed completely by Ambrose. The 
movie showcases stories of women in 
the industry who have faced issues based 
on their gender in real life. Ambrose is 
the founder of LadyRising, which is a 
movement initiated to empower and 
support women entrepreneurs. The 
movement helps by providing practical 
tools and resources for women to pursue 
their dreams. 
One actress in the documentary, 
Elizabeth McLean, attended the event as 
a guest with her husband. In the movie, 
McLean shares her childhood story and 
journey into the movies. 
She says in the film, “I saw my 
neighbor, who was into theatre, acting. 
As I was going to her shows, they were 
interesting. I tried getting into it and 
started working in the background. I liked 
it and wanted to pursue it as my career.” 
Ashleica Edmond, another actress 
in the documentary, speaks in the film 
about her experience in the Vancouver film 
industry. She recounts that although there 
are more opportunities here in Vancouver, 
they can be quite limiting.
“It has been very different,” she says. 
“When I was in Ottawa and Montreal, 
there weren’t many opportunities. It’s very 
active here. For the auditions and roles, I 
am usually playing someone’s best friend 
or [a] commercial where I am [a] daughter 
or partner.” 
The Western film industry in 
particular has come under fire for 
routinely casting women of colour in these 
supporting roles rather than giving them 
more substantial parts.
Bhavika Gaba, an attendee of the 
Coffee House, said in an interview with 
the Other Press that she thinks times are 
changing in terms of colourism in film and 
common perceptions of beauty. 
“Since I was a kid, the lead is always 
a fair and white person and black is the 
colour of people behind them. Never have 
I ever seen the opposite happening, that a 
white woman is the helper and [a] Black 
woman romances the lead actor. It is now 
what society has been made to believe. It is 
great to see at least some change where the 
society is becoming more accepting,” said 
Gaba. 
The Coffee House attendees discussed 
how colour has been used to portray 
certain sections of society and how this 
bias is evident in all areas of the movie 
industry, even in Disney movies meant for 
kids. 
Bandyopadhay said during the event 
that looking back on childhood films 
has made her realize that racism is still 
depicted in the film industry. 
“Initially when I watched Aladdin, I 
didn’t have the feeling but as I grew older 
and analyzed the retrospective [and] then 
I actually felt how blatantly racist this is,” 
she said. 
One topic discussed during the 
event was the expectation for women of 
colour to use whitening creams in the film 
industry. Another topic was the hot-button 
conversation surrounding Meghan Markle 
and Prince Harry’s wedding that the prince 
was marrying a half-Black  woman who is a 
divorcee. 
Gaba said that gender also greatly 
affects how women are treated in the film 
industry.  
“It’s not just about black or white. 
Women aren’t paid equally as men,” 
she said. “Even in Bollywood, actresses 
sometimes don’t even get 20 percent of 
what the lead actors get. They are more of 
sex symbols than required roles. They are 
just required to wear exposing clothing 
and move. One can easily count the exact 
number of female directors in Hollywood 
or anywhere in the world.”
The next Women’s Coffee House will 
be hosted on February 12 at the Coquitlam 
Campus in Room A1190. These events will 
continue to be held biweekly until March 
26. 
DSU Women’s Coffee House returns
 › Sex sells in the film industry
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Roshni Riar
Staff Writer
On January 22, Health Canada released the newly revised 
Canada’s Food Guide.
The new food guide has eliminated 
the concept of specific food groups and 
serving sizes. Instead, it recommends 
ideal proportions for an average meal, 
with emphasis placed on higher 
proportions of plants and plant-based 
foods taking up the plate.
The visual food guide—published 
with the newly revamped Canadian 
Dietary Guidelines—presents a plate 
with half its surface filled with fruits 
and vegetables, one-quarter with whole 
grains—brown rice, whole wheat 
pastas, and whole wheat breads—and 
the remaining quarter with protein 
foods such as tofu, legumes, nuts, 
chicken, and yogurt. 
As opposed to following strict 
guidelines on what to eat and how 
much, the guide encourages Canadians 
to try eating an assortment of healthy 
foods regularly. In order to do so, 
lifestyle and consumption practices are 
suggested as a starting point for people 
to develop a healthier relationship with 
their food and maintain more fulfilling, 
lifelong eating habits. 
The Canadian Dietary Guidelines 
report recommends adopting practices 
such as primarily drinking water, 
avoiding high sugar, salt, and saturated 
fat contents, limiting alcohol and 
processed food consumption, and 
staying informed by checking and 
working to understand food labels.
The guide promotes the 
consumption of nutritious foods. 
Minimally processed dried, frozen, or 
canned foods are encouraged when 
fresh foods are not readily available, 
affordable, or in season. 
Cooking at home, meal planning 
and prepping, practicing mindfulness 
while eating, taking the time to enjoy 
every meal, and eating with others 
are all suggested lifestyle shifts that 
aim to make cooking and eating more 
enjoyable for Canadians.
The new changes to the food guide 
mark a departure from prior official 
food guides. The last food guide update 
came in 2007, still adhering to the idea 
of food groups and serving sizes with a 
notable focus on dairy and grains.
Felisha Anderson, a first-year 
General Studies student, shared her 
thoughts on the newly unveiled food 
guide in an email interview with the 
Other Press. 
“I think these are great changes to 
the food guide. The emphasis on plant-
based products is fantastic,” she said, 
adding that she appreciates the more 
ethical message of the new guidelines.
“I think this is a great first step in 
showing Canadians that a [plant-based] 
diet […] is better not only for you and 
the planet, but for animal welfare as 
well.”
Anderson also said she noticed 
that the new guide, unlike the last, no 
longer depicted any packaged products 
and instead featured home-cooked 
foods.
As for where she’d like to see future 
food guides go, Anderson expressed 
her desire to further reduce the 
consumption of animal products.
“The fewer amount of animal 
products Canadians eat, the better!” 
she said. “If Canadians can see that they 
don't need animal products in their 
diet, it's a step forward in reducing the 
exploitation of animals. I personally 
would like to see no animal products in 
the Canada Food Guide.”
Meat consumption has been on 
the decline nation-wide. Canadians 
have been consuming about 94 million 
kilograms less beef year-over-year since 
2010. This change has been reflected 
in the new food guide, as well as the 
forecasted food costs. 2019’s Canada 
Food Price Report—conducted by 
Dalhousie University and the University 
of Guelph—predicts that meat and 
seafood prices will decrease by up to 
three percent across Canada, while 
produce prices could see an increase 
of up to six percent as their demand 
increases.
A new way to fill your plate
 › Canada’s new food guide redefines healthy eating
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The passing of loved ones can be terribly difficult to cope with. End-
of-life doulas support families through 
this period with the hopes of making 
the process easier for them.
Following the successful launch 
of the End-of-Life Doula Certificate 
Program in 2017, Douglas College 
aims to expand this program further. 
Currently the five-day course runs 
multiple times a month across Canada, 
going as far north as Williams Lake.
An end-of-life doula—a term 
which originates from Ancient Greek 
and describes a “woman of service”—
provides physical, emotional, and 
informational support for people whose 
lives are coming to an end. Unlike 
counsellors, they are not formally 
trained to give advice, but can assist 
people in dying on their own terms. 
Training as a doula is not supposed 
to replace palliative care by any means. 
However, the role allows for nurses, 
social workers, massage and music 
therapists, and those working in care 
aide to be better prepared to help 
people. 
Edith Kirkpatrick, Coordinator 
for Continuing Education and Health 
Sciences at Douglas College, said in 
an interview with the Other Press 
that for the most part, families have 
traditionally been providing this kind 
of support on their own. 
“It’s the kind of work that’s 
historically been done informally with 
family members,” she said. “If you were 
the local person who is the person 
people first go to, it can be a very lonely 
experience. We’re starting to extend 
that, to start a conversation across the 
country and take the fear out of dying. 
Taking the mystery out of it, making it a 
less scary conversation to have because 
at the end of the day, we’re all going to 
go there.”
Despite families traditionally 
being the lead people in charge of 
providing this care, the Canadian 
Hospice Palliative Care Association 
(CHPCA) has found that seven out of 
10 Canadians die in hospitals, with a 
large amount of Canadians passing in 
intensive care. This conflicts with what 
the majority of Canadians want for 
their loved ones—to have them pass 
away at home rather than in a hospital.
Kirkpatrick said that this program 
started out of a desire to empower 
people when it came to planning 
what they wanted for their death and 
funerals. 
“The story that always strikes 
me is that Jennifer [Mallmes] told me 
once about somebody she was working 
with,” Kirkpatrick said. “In conversation 
about what did their person want, 
somehow the subject of her funeral 
came up and Jennifer asked her what 
she would like and the woman said, ‘I’m 
allowed to choose that?’ It’s that kind of 
empowerment. 
“It gives them an opportunity to 
think through what it is that they’re 
interested in and what their desire is. 
I also think in context of the larger 
family, it can be helpful for the person 
who’s approaching the end of life to 
have somebody sitting with them 
saying that they’re allowed to say what 
they want, and you’re allowed to want 
what you want and let’s do that.”
Jennifer Mallmes, lead instructor 
of the End-of-Life Doula Program 
and director of the End-of-Life Doula 
Association of Canada, said in an 
interview with the Other Press that this 
program arose out of a specific need 
for this type of service. Government 
documentation found that health 
professionals did not have enough 
training to talk to their patients and 
their families about the dying process. 
“What we’re responding to is that 
there was a gap between the actual 
theory and the actual things that they 
found and the actual practice that’s 
happening,” she said. “There are a few 
gaps, and we’re trying to bridge them. 
There’s a gap in, for example, doctors 
and educating them on how to have 
end-of-life conversations. I have a lot 
of nurses and social workers coming 
through the program. The biggest 
numbers are social workers and nurses 
because there’s no end-of-life care 
courses in either of those programs.”
This form of training is what 
Mallmes said she could have used 
alongside obtaining her nursing degree 
when she first started. 
“That’s how I got into this work,” 
she said. “I was in nursing school, and 
on my first day, first practicum as a 
nursing student, I had a lady die in my 
arms and that just sent the whole ball 
rolling for me. I wanted to do better 
and wanted to do more for people who 
were dying alone in hospital beds. That 
was what started my journey in this.”
Back in 2017, the program was 
the first of its kind in BC. Since then, 
the program has expanded nationally, 
providing training all the way to the 
East Coast. 
Mallmes also said that they 
are now looking to develop more 
workshops for those who want to 
continue their studies following the 
End-of-Life Doula Certificate Program, 
and/or for people who want to take 
workshops à la carte in areas like grief 
and bereavement training.
 “Before this got crazier than we 
expected, it was definitely something 
we [were] planning to do,” she said, 
referring to expanding course offerings 
beyond the five-day program. “Diving 
into grief and bereavement workshops, 
or an advanced care-planning 
workshop.”
Making death less taboo
 › End-of-Life Doula program to be expanded
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We’re starting to extend 
that, to start a conversation 
across the country and take 
the fear out of dying,” 
– Edith Kirkpatrick,
Coordinator for Continuing Education and Health Sciences.
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• Shane Dawson releases part one of 
conspiracy theory series
• ‘Roma’ film review
• 'Kakegurui' anime review
...and more!
Sonam Kaloti
Arts Editor
Vancouver’s concert scene is bright and glowing, with shows lined up in 
major venues across the Lower Mainland. 
Being an avid concert connoisseur myself, 
I figured I’d share some of the upcoming 
events worth attending. 
COIN
Unlike some of the others on this list, I 
have never seen COIN live. In fact, I haven’t 
even listened to COIN that much, despite 
hits like “Talk Too Much.” However, I’ve 
heard enough (and watched a good amount 
of YouTube videos of live performances) to 
know that they will provide a fun, casual 
night of singing along to fun songs with a 
crowd who wants to dance. 
I think if a concert doesn’t put too 
much of a strain on your wallet, any show 
is worth going to whether you really know 
the band or not. Perhaps you’ll like the 
band, or maybe you’ll just make some 
new friends. General admission is $31.00 
including fees, and there is a VIP meet 
and greet option available as well. They are 
playing on February 24 at Venue Nightclub 
on Granville Street.
Marianas Trench
Vancouver’s very own pop-rock band 
Marianas Trench is back on tour and set to 
play on March 29 at The Orpheum. 
This band is one of a kind in terms of 
its superior musicality. The harmonies are 
truly magnificent, as demonstrated in all 
their Masterpiece Theatre parts. The music 
comes alive in a live atmosphere. With the 
energy, the varied instrumentation, and 
Josh Ramsey’s powerful vocals, it’s hard 
to mistake that there’s something special 
there. 
Old hits and new hits alike, a Marianas 
Trench concert gets you up on your feet 
and dancing, all whilst crying about how 
utterly beautiful they sound. Prices for this 
emotional rock night vary depending on 
seating.
Stacked Festival
The brand-new Stacked Festival was just 
announced on January 21. The lineup 
consists of We Are Fury, Ray Volpe, Squnto, 
Whipped Cream, Black Tiger Sex Machine, 
and Excision. Stacked is being held on 
April 20 at Pacific Coliseum, and general 
admission tickets start at $81.90. 
The last time I saw a show at Pacific 
Coliseum, it was for Blueprint’s 19th 
anniversary in 2016. The arena is spacious 
with a long front line. The visuals at that 
time featured a large board in front of the 
setup, as well as a larger one behind the 
artist on stage. There were also two vertical 
screens on each side. Seasons Festival, 
earlier that same year, only had the three 
screens behind the artist’s setup. 
BTSM performed at Contact 2018, so 
it is a surprise that they are back so soon. 
Nonetheless, they have high-energy music 
and will add an amazing flair prior to the 
very intense experience expected from 
Excision. 
Cool concerts 
coming up
 › Shows and festivals coming to Vancouver
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With Valentine’s Day just around the corner, what better way to 
celebrate besides reading teen fiction to 
(if you’re like me) make up for your own 
tragic love life? It’s rare to find a teen 
novel that doesn’t have an epic romantic 
storyline. For this reason, some of the 
most notable fictional characters have 
been introduced within these novels. 
What makes these couples so special, 
however, is the careful work of the 
authors who have curated the perfect 
yet relatable characters we can almost 
fantasize about being ourselves. Some of 
these couples are loved, others despised 
with a passion, but why? 
Warning: There are some spoilers 
ahead!
Bella and Edward –  Twilight
Name a more iconic duo… I’ll wait (there 
are probably a lot but anyways). The 
love triangle between Bella, Edward, 
and Jacob made the teen girls of the 
late-2000s melt to their knees. Who 
wouldn’t want two attractive, strong, 
and supernatural (?) boys fighting 
over them? Though honestly, Bella 
and Edward as a couple kind of suck 
(pun intended) because Edward is just 
so hot and cold (also pun intended). 
Not only is he an obsessed creep who 
watches Bella while she sleeps, but the 
second things get a little serious, he 
ghosts her and leaves the country. Both 
are super unstable and unsure of their 
relationship, yet the passion is what 
drives this pair to be one of the most 
popular teen fiction couples of all time. 
Katniss and Peeta – The Hunger 
Games
Yet another dry love triangle. Katniss 
is best friends with Gale, clicks with 
him, and has a lot in common with 
him. Yet she meets Peeta under dire 
circumstances and suddenly they’re 
meant to be. This couple is popular 
due to the whole “I’m not going to die 
without you—let’s die together, instead” 
spiel (which feels like it just romanticizes 
double suicide). This couple seems 
forced to care for each other because 
they’re put into circumstances where 
all they have is each other—so that is 
romantic. However, had they not entered 
the Hunger Games, then they probably 
wouldn’t have ended up together.
Harry and Ginny / Ron and Hermione 
– Harry Potter
Some would say Harry, Ron, and 
Hermione are a love triangle, but I don’t 
agree. JK Rowling herself admitted in an 
interview with Wonderland magazine 
that pairing Ron and Hermione was a 
form of wish fulfillment. Many people 
wished for Harry and Hermione to end 
up together, but I think that would 
have been predictable and boring. Ron 
and Hermione’s romance cultivates 
throughout the series and, despite 
their little issues, I think their playful 
relationship is a cute one.  
Harry and Ginny are another story. 
The couple seems a bit awkward to me. 
Suffice to say, if my best friend’s little 
sister had a crush on me for years, I 
probably wouldn’t go on to marry her. 
There wasn’t much development either. 
I don’t even think Harry really talks to 
Ginny until the last few novels in the 
series. I do like that Harry and Ron 
become brothers-in-law, but that’s all I 
really saw in this relationship.
Jace and Clary – The Mortal 
Instruments
My personal favourite couple, Jace and 
Clary are just as much, if not more, 
of a mess than the rest of the couples 
on this list. These two go on huge 
adventures, and while intertwined in 
many off-putting situations, they remain 
extremely independent in their motives 
and character development. They even 
get tortured by the (later falsified) 
melodrama of being told they’re siblings. 
What I found clean about this couple is 
that, while there are small crushes and 
relationships among other characters, 
none are large enough to label a love 
triangle. The reader knows they are 
meant for each other from the moment 
they meet, so the rest is just a heart-
wrenching journey of what it takes for 
them to finally be together.
Do you love or hate these iconic couples?
 › The best (or worst) teen fiction couples 
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If you want an anime that's unlike anything else on the air, check out 
Kakegurui. The title loosely translates 
to “gambling maniac,” and it's entirely 
appropriate. 
The anime takes place at a private 
school with a social economy completely 
based around gambling. Those who 
perform well have power, and those who 
fail and go bankrupt become “house pets,” 
entering a form of servitude to the other 
students. Above them all sits the student 
council, made up of the best and most 
manipulative gamblers.
We enter the school alongside 
newcomer Yumeko Jabami, who initially 
seems to serve as our everyman character. 
Like a regular high school anime, Yumeko 
meets new students, turns some rivals 
into allies, and navigates the troublesome 
student council. However, Yumeko quickly 
reveals that she is addicted to the high she 
gets from risking everything at gambling. 
This leads her to challenge tougher and 
tougher opponents, putting herself in risky 
situations just to chase this feeling.
People who are fans of gambling will 
find a lot to love here. While some of the 
games they play are more typical—such as 
poker, rock-paper-scissors, and memory—
there are always interesting twists on them. 
For example, Yumeko's first showcase 
gamble is a game where fellow students 
draw images of rock, paper, or scissors 
on pieces of paper and Yumeko and her 
opponent, Mary, receive a random selection 
of three choices to throw. With limited 
options, the strategy changes completely. 
The stakes are always incredibly high, and 
cheating is rampant, adding extra tension 
to the matches.
The show's art and love of dramatics 
elevate this anime beyond any others I 
have watched. Although I haven't watched 
Hellsing, I have seen many comparisons 
between it and Kakegurui in terms of their 
art styles and dramatic protagonists. 
Still, Kakegurui is an anime that 
is difficult to recommend. It's full of 
stunning, entertaining animation and 
exciting plot twists, but some of the sexual 
content might be off-putting to certain 
viewers. One character in particular who 
is featured in a few mid-season episodes, 
Midari, takes a joy in self-destruction that 
could be triggering for some. In addition, 
the pleasure that some of the characters 
experience in gambling is shown in the 
same way arousal would be.
If you're fine with these kinds of 
mature themes, then give Kakegurui a 
chance. The show is a bullet train without 
brakes. The first season is available now on 
Netflix, and the second season began airing 
in January.
Raising the stakes
 › 'Kakegurui' anime review
Sonam Kaloti
Arts Editor
A major part of the art community worldwide is the distribution of art—
in terms of how it is produced, how it is 
presented, and which artistic creation is 
granted supremacy over another. Really, no 
single person, nor even a group of people, 
should be able to decide what deserves to 
be popular. Yet sadly, this formula basically 
runs most industries.
Donald Glover’s (Childish Gambino’s) 
“Late Night in Kauai,” released in 2014, 
features Jaden Smith and Glover’s frequent 
collaborator Fam. The song’s outro—which 
is written and performed by Fam—is heavy 
on its criticism of social norms.
Fam begins by saying that Jaden 
Smith is “dropping jewels” but people don’t 
believe him because he’s Jaden Smith. 
Smith has become something of a meme 
due to his odd statements made on Twitter, 
such as “How Can Mirrors Be Real If Our 
Eyes Aren’t Real.” Fam’s statement suggests 
that people may just dismiss any deep truth 
Smith may be saying due to this perceived 
lack of seriousness. Fam proceeds to say, 
“But it’s all about packaging, right?”
Packaging can refer to a variety of 
things, one being how we may perceive 
something from only the outside, which 
inhibits us from truly understanding the 
deeper messages on the inside. This would 
certainly explain the previous line referring 
to Smith.
However, production and packaging 
are a much larger part of consumerism 
than would be expected. For starters, 
everything from album covers and book 
jackets to live show visuals drastically 
changes how much an individual will 
spend on something like a novel or a 
concert. Yet, as the saying goes, we can’t 
judge a book by its cover—because the 
packaging may not be reflective of the 
content within. 
“We don't even know what we like 
anymore. We just know what the most 
hype is,” Fam continues later in the outro. 
This is a scary concept that focuses greatly 
on the effects of bandwagons, mob 
mentality, popularity, and of course, fitting 
in. The entire world seems to be in love 
with Drake, but is it because people enjoy 
the lyrical and musical content or because 
their radio, television, and friends are all 
playing (and loving) it? 
The most thought-provoking line in 
“Late Night in Kauai,” in my opinion, is 
when Fam goes on to mention a joke made 
by Dave Chapelle, who is an American 
stand-up comedian. In one of Chapelle’s 
shows, he compares Pepsi and Coca Cola 
and starts by saying that he has made 
advertisements for both. Chapelle then 
says, “If you want to know the truth, can’t 
even taste the difference. Surprise! All I 
know is Pepsi paid me most recently, so it 
tastes better.”
This line alludes to celebrity brand 
endorsements and following celebrity 
trends with sheep-like obedience, even 
though that entire system is corrupt. We 
might just like whatever it is that has the 
most money. 
The question Fam poses is always 
important to think about: “Do you really 
like that shit you like? Or you like the way 
they gave it to you?”
Do you really like 
what you like?
 › ‘Late Night in Kauai’ by Childish 
Gambino analysis
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Jerrison Oracion
Senior Columnist
    
The Academy Awards this year are arguably the most diverse edition of 
the awards yet, with a lot of films about 
different cultures being nominated. Out 
of the films that are nominated for Best 
Picture this year, any of them could win the 
top prize. Two of them are surprise hits: 
Green Book and Alfonso Cuarón’s latest 
film Roma.
The film has so far won two Golden 
Globe Awards and four Critic’s Choice 
Awards, including Best Picture for the 
latter. When I watched the announcement 
of the Oscar nominations this year, I was 
surprised to see this film receive the most 
with 10 nominations. 
In the semi-autobiographical Roma, 
Cuarón goes back to his childhood and 
explores Mexico during that era. The year 
is 1970 and Cleodegaria Gutiérrez (Yalitza 
Aparicio) is a maid for Sophia (Marina de 
Tavira), Antonio (Fernando Grediaga), 
and their family in a neighbourhood in 
Mexico City called Colonia Roma. When 
Cleo works, she is with the family the entire 
time, even during their private moments. 
Meanwhile, she becomes pregnant after 
a date with her boyfriend, Fermín (Jorge 
Antonio Guerrero). We then follow Cleo 
and the family she works for through a 
tumultuous year. 
Before watching the film, I watched 
the preview of it when the film was 
highlighted on the Netflix main menu. 
This preview showed the awards it won and 
the many great reviews it received. After 
watching the movie, I can agree that it 
deserves its accolades.
The film is presented in black and 
white, which gives it a French New Wave 
look, and it evokes nostalgia for Mexican 
cinema in the 1970s. It has an upstairs-
downstairs aesthetic because Cleo and her 
co-worker, Adela (Nancy García), live in 
a house next door to the family’s house. 
When the family goes outside, the maids 
stay in a separate room. When they eat 
food, they go to a restaurant specifically for 
staff. Roma was filmed near Cuarón’s family 
home, and one of Sophia and Antonio’s 
children is based on his own childhood.
Although this is a TV movie for 
Netflix, with a limited theatrical release, it 
is an epic that deserves to be seen on the 
big screen. Also, if you are watching the 
film at home, you should watch it in 5.1 
surround sound with a great home theatre 
system because sound is very important in 
the film. When someone is in the side of 
a shot, they sound muffled through those 
speakers.
Cuarón does a lot of one-take shots 
in his films. In some scenes he does 
360-degree shots to follow a person 
and show what else is happening 
simultaneously, as well as incorporating 
tracking shots. Compared to the films 
that he worked on with Emmanuel 
Lubezki, such as Gravity (2013), Cuarón’s 
cinematography in Roma is smoother. In 
one scene, Antonio spends almost two 
minutes trying to park a car in their garage. 
The most art-house cinema scene in the 
film involves a party where one person 
sings a Norwegian New Year’s Eve song 
while everyone else at the party puts out a 
wildfire.
Currently, Roma has a 96 percent 
rating on Netflix. It could be the first TV 
movie to win Best Picture at the Academy 
Awards. 
Roma is available now on Netflix and 
is also showing in the Vancity Theatre until 
February 25. 
Cuarón’s childhood from a maid’s eye
 › ‘Roma’ film review
Roshni Riar
Staff Writer
    
Shane Dawson has returned to YouTube and this time, he’s armed with a number 
of conspiracy theories to take the internet 
by storm.
Following a break from YouTube after 
the success of his series The Mind of Jake 
Paul, Dawson has come back with a splash. 
He delves into the creepy, unsettling 
world of conspiracy theories including 
subliminal messaging in children’s media 
and marketing, deep fakes, smartphone 
surveillance, and even the recent California 
wildfires.
Part one of the new series was 
uploaded on January 30 and clocks in at 
one hour and 44 minutes long.
The series is a return to the 
conspiracy-centric videos that propelled 
Dawson back into YouTube relevance in 
2015, with some of his previous conspiracy 
theory videos obtaining anywhere from 
10 to 20 million views each. The hype 
surrounding the new series has been 
huge—the trailer for the series received 
eight million views within the week leading 
up to the release.
True to the format of Dawson’s prior 
conspiracy videos, this new video is filled 
with creepy, dramatic editing, clips of 
flickering televisions playing videos of 
strange occurrences, various news and 
media clips, and a plethora of audio effects 
and music typical of horror films. The 
editing does a great job of setting the mood 
for the video, even when what’s being 
shown on screen isn’t particularly scary.
The tension throughout the video is 
continually cut by clips of Dawson and his 
friends—fellow YouTubers Ryland Adams, 
Morgan Adams, Andrew Siwicki, and 
Garrett Watts—cracking jokes and freaking 
each other out. As Dawson narrates and 
explains the different conspiracy theories, 
clips of him and his friends testing out the 
theories are spliced in. These scenes serve 
as an amusing look behind the curtain and 
give the video a more relatable aspect.
By the end of the video, I can’t say I 
came away from it feeling convinced by any 
of the theories Dawson touches on. Sure, 
it was entertaining but that’s about it. The 
over-the-top, dramatic audio and visual 
editing adds an element of tension and 
suspense, yet the actual content itself lacks 
depth and direction.
Theories are mentioned, semi-relevant 
clips are flashed as Dawson speaks, he 
muses on the theories with his friends 
and talks about how crazy the ideas are, 
and then he moves on. Nothing feels fully 
fleshed-out or concluded, which left me 
feeling unsatisfied after the video ended. 
While the video is almost two hours 
long, it feels like a lot of the content 
Dawson discusses is just regurgitated 
internet lore found on the discussion 
boards of Reddit. If he really intended to 
dive in deep on the conspiracy theories 
discussed, he could’ve parsed away half 
of the theories mentioned, giving himself 
more time to get in deeper and offer 
something unique. 
Dawson states in the first episode that 
there will be six parts in his conspiracy 
series, and he has revealed that he expects 
part two will be just as long as the first. 
I’ll give part two a try for its potential 
entertainment value, but I have a feeling I’ll 
be left wanting more again.
The editing carries the first part of the 
series. While it certainly adds intensity and 
tension, there will inevitably come a point 
where I’ll get sick of the editing due to the 
lack of substantial content present to back 
up the overdramatic ambience. When that 
point comes, I think it will officially be 
time for me to tune out of Shane Dawson’s 
conspiracy theory series for good.
Half-baked and over-hyped 
 › Shane Dawson releases part one of conspiracy theory series
'R
o
m
a'
 p
ro
m
o
ti
o
n
al
 im
ag
e
Im
ag
e 
o
f 
Sh
an
e 
D
aw
so
n
 v
ia
 @
sh
an
ed
aw
so
n
 o
n
 T
w
it
te
r
Life & StyLe
Have an idea for a story?
 lifeandstyle@theotherpress.ca
life & style // no. 9
• Little Caesar’s newest pizza 
• Hellfire eggs and chickpeas
• Vancouver Hot Chocolate Festival
...and more!
Brittney MacDonald
Life & Style Editor
If you’re looking for a good walking date with your valentine, the Vancouver Hot 
Chocolate Festival is in full swing! This 
celebration of all things sweet and bad for 
you is in its ninth year of operation. The 
festival has some local favourite coffee and 
gelato shops rolling out the red carpet for 
some pretty amazing flavour combinations.
The festival usually begins mid- to late 
January and lasts through to Valentine’s 
Day. It is not a competition, but you can 
have fun with your friends and loved 
ones as you try to discern your personal 
favourite. Be careful though—some 
flavours will not be always be available, as 
it’s quite common for businesses to rotate 
their selection.
The Vancouver Hot Chocolate Festival 
lists their main sponsor as CityFood 
Magazine, which seems to be a purely 
social media-based presence given that 
their most recent activity can be found 
on Twitter. CityFood’s website has been 
defunct since 2015, their offices are listed 
as permanently closed, and there is 
no information on any recent physical 
publications. However, this doesn’t 
detract from the festival’s celebration of 
independent local businesses.
Coffee and gelato shops put their best 
foot forward, luring new customers in 
with the promise of a unique hot chocolate 
experience—and boy, do they deliver! The 
popular flavours of the year seem to be 
either berries and dark chocolate or floral-
infused white chocolate, with the majority 
of shops catering to this flavour profile 
in some way. Offerings of tasty morsels 
are also not out of the question. Cookies, 
doughnuts, chocolates, and bite-sized 
scones can be found alongside most of the 
entrants. Check the full list of entries at 
hotchocolatefest.com. 
With that in mind, these cups don’t 
come cheap. Most range between $5 and 
$10, which is a tad pricey for a packet 
of Swiss Miss—but not at all out of the 
question for the pure chocolate bliss 
that awaits the intrigued at most of the 
participating locations.
The Vancouver Hot Chocolate Festival 
will end on February 14, so you’ve still got 
some time to get your cocoa fix.
Vancouver Hot 
Chocolate Festival
 › A tasty way to warm up your February
Naomi Ambrose
Staff Writer
Living in a place without a lot of space for your clothes is a nightmare. Luckily 
Clothy Krueger won’t be coming for you. 
How is that possible, you ask? Here’s some 
clothing storage guidelines to help you to 
win your ongoing space war.
Roll up your clothes
If you have a large collection of tops, 
T-shirts, sweatpants, and capri pants, 
try rolling them up like you’re rolling up 
the dough in a sausage roll. You may be 
surprised when you see the amount of 
space you can save. Whether it be in your 
suitcase or in your chest of drawers, rolling 
can be a game-changer. I suggest only 
rolling up clothes that can quickly recover 
from wrinkles. Ah yes, the pesky wrinkles 
that are often present when some clothes 
aren’t ironed or placed properly on a 
hanger. Garments made from looser fabrics 
like jersey will be ideal—while linen might 
suffer some consequences.
Be wary about rolling up your white, 
crisp top for your job or your job interviews. 
Take extra care as well to avoid rolling up 
your light grey or white workpants with the 
vertical crease that runs down the front of 
the pants. Rolling can ruin pleats or pleated 
seams.
Pair up your socks
Instead of just dropping your socks in 
your dresser or suitcase, try pairing them 
up. Not only will this practice save you 
time when you are looking for socks, this 
method is also a good way to help you to 
find some more room. If you like colour 
coordination, you can also roll up your 
socks with the same colour towards one 
side of your suitcase or your drawer. 
Place multiple tops on a hanger 
Remember the scene from The Middle 
when Frankie placed multiple layers of 
clothing on her body? Thankfully, you don’t 
have to be a human hanger. You can hang 
several tops on one clothes hanger by first 
hanging up a few tops that you can put over 
your neck—and then placing tops that can 
be buttoned or zipped over the pullover 
tops. 
Depending on the size and style of 
your tops, you may be able to place five or 
more tops on one plastic hanger. However, 
be mindful about hanging too many tops 
on one hanger—as there is a possibility 
that the hanger might break or bend.
Now that you’ve found some more 
space for your clothes, you’ll be ready to 
open your suitcase or your drawer with a 
smile to show that you’re a clothing storage 
champion.
Closets shouldn’t be a battlefield
 › Three ways to find extra clothing storage space
Ph
o
to
 b
y 
B
ill
y 
B
u
i
Im
ag
e 
o
f 
Sh
an
e 
D
aw
so
n
 v
ia
 @
sh
an
ed
aw
so
n
 o
n
 T
w
it
te
r
WHAT IS CHINESE
 NEW YEAR ALL 
ABOUT?
 I  I
    
From agricultural roots to modern festivities
Caroline Ho
Assistant Editor
福
As with many things in my life that highlight the interplay 
between my cultural heritage and 
my nebulous understanding of 
social customs, I’ve long felt that I 
don’t quite get Chinese New Year.
My family, first-generation 
immigrants from Hong Kong, 
has never been too huge on 
celebrations or traditions of any ilk. 
Still, we did observe the New Year 
more when my brother and I were 
younger; we’d watch the parade in 
Chinatown, be appropriately awed 
at the lion dances and firecrackers, 
and soak up the atmosphere within 
the lavishly decorated malls in 
Richmond. As a kid, the New Year 
felt like more of a Big Deal for my 
family, the same way that Christmas 
and birthdays were a Big Deal.
Nowadays it’s little more than a 
suggestion to maybe get together 
for a family meal, if us busy adults 
can align our schedules around 
it. Over the years the importance 
of the New Year seems to have 
slowly faded, along with all of my 
childhood delight at all colourful 
festivities. 
Yet this Lunar New Year will be 
my zodiac year—which feels like it 
should be more of a Big Deal. The 
Year of the Pig starts on February 
5 and will mark my two full zodiac 
cycles on this planet. I feel like this 
year of all years should matter, and 
that I should understand why it 
does.
When is the New Year?
Many cultures in East Asia and 
other parts of the world celebrate 
the Lunar New Year. However, I’m 
focusing on Chinese New Year and 
the traditional Chinese calendar 
because it’s probably the most 
familiar Lunar New Year to many 
people outside of East Asia—and to 
my own family.
To understand the origins of this 
holiday, I thus turned to my most 
infallible source of knowledge: My 
mother Irene Wu, who grew up in 
Hong Kong and came to Canada in 
1995.
When the Chinese calendar was 
developed thousands of years ago, 
she explained, China’s economy was 
largely based on agriculture. The 
calendar was used as a guideline 
for farming—when to sow, when to 
plow, and when to expect rain. The 
New Year, also called the Spring 
Festival, signalled the start of spring 
and the resumption of farming 
activities.
“In all cultures, spring is a 
new year for growth, for sowing 
seeds,” Wu said. “Then in summer 
everything will grow, and then 
autumn [we] will harvest […] so we 
keep the whole tradition.”
The traditional calendar is 
lunisolar, meaning it is based on 
both the phases of the moon and 
the position of the sun. Months are 
tied to lunar cycles, so each month 
begins on a new moon and is either 
29 or 30 days long. A typical year 
has 12 months, but since this totals 
to 354 days, every second or third 
year contains an extra month to 
keep the calendar aligned to the 
solar year.
China nowadays uses the 
Gregorian calendar for most 
purposes. However, the traditional 
calendar is still used for many 
holidays that harken back to China’s 
agrarian roots, including the Mid-
Autumn Festival and, of course, 
Chinese New Year. The first day of 
the New Year takes place on either 
the second or third new moon after 
the winter solstice, depending on 
whether the year contains an extra 
month or not, which is why Chinese 
New Year falls anywhere between 
January 21 and February 20 on the 
Gregorian Calendar. 
The Year of the Earth Pig
The Chinese Zodiac follows a 
12-year cycle, with every year 
corresponding to a different animal. 
In order, they are: Rat, Ox, Tiger, 
Rabbit, Dragon, Snake, Horse, Goat, 
Monkey, Rooster, Dog, and Pig.
Legend goes that the zodiac 
order arose from a race called by 
the Jade Emperor, who decreed 
that the first 12 animals to complete 
the race would make it into the 
zodiac. Many slightly different 
variants of this myth exist but in 
most versions the Rat wins the 
race through either cleverness 
or trickery—and Pig comes last 
because it stops partway through 
the contest to have a snack and fall 
asleep.
In addition to the zodiac, each 
year in the Chinese calendar is 
also matched with one of the five 
elements in traditional Chinese 
belief: Metal (or Gold), Wood, 
Water, Fire, and Earth. The whole 
cycle of animals and elements 
actually follows a 60-year rotation. 
The element for this coming year is 
Earth.
According to traditional 
astrology, people born in the Year 
of the Pig are supposedly peaceful, 
honest, and generous, though also 
prone to laziness, gullibility, and 
materialism. Earth pigs are also 
thought to be particularly sociable 
and skilled with interpersonal 
relationships.
Interpreting the full significance 
of one’s sign, said Wu, is supposedly 
a lot more complicated than just 
this. There are people who make 
their livings reading feng shui and 
divining what one’s fortune will be 
like depending on their birth year—
but, said my ever-pragmatic mother, 
“I never believe much in those 
things.” 
Celebrating the New Year
The legend of the New Year, Wu 
said, tells of a ferocious beast called 
the Lin (Nian in Mandarin; the same 
word for “year”) who came down to 
steal villagers’ livestock every New 
Year’s Day. However, the villagers 
found that the beast was scared of 
loud noises and the colour red, so 
they used drums, firecrackers, and 
red clothes and decorations to scare 
the creature away. Hence, every 
Chinese New Year these symbols 
continue to play a huge part in the 
celebrations.
The Other Press’ Production 
Assistant Meghan Lin, whose 
parents both immigrated from 
Taiwan, calls Chinese New Year her 
favourite holiday for a variety of 
reasons, including the huge family 
gatherings, food, and festivities.
“You get to see your family, 
eat well, say hi to your relatives, 
earn some pocket money, and 
the Asian community puts out the 
cutest things,” Lin wrote through 
Messenger. “One of my favourite 
parts of [Chinese New Year] is 
actually seeing how all other brands 
celebrate the New Year’s animal and 
all the designs/products they come 
out with.”
There’s also a heap of 
superstitions around the holiday and 
what you should and shouldn’t do 
to influence your prosperity for the 
coming year, such as certain foods 
that should only be eaten around 
this time.
“People don’t buy new shoes 
during that New Year month,” Wu 
said, because the word for shoe 
sounds similar to the sound of 
sighing, so it’s considered bad luck. 
Sweeping is another activity to 
avoid: “You’re not allowed to sweep 
because you’ll sweep away all of 
the good fortune. There are a lot of 
those superstitions.”
Traditions held through to 
today
Partly due to geography, partly due 
to the passage of time, however, 
Wu said she feels that celebrations 
of the holiday have changed from 
what she experienced growing up.
In Hong Kong, the first three 
days of the New Year are national 
statutory holidays. Yet today, many 
commercial activities continue 
during this period—much like the 
increasing number of stores that 
remain open during Thanksgiving 
and Christmas in North America.
“When we were little, [almost] 
all activities stopped,” Wu said. 
“No shopping. All the restaurants 
and everywhere [were] closed. 
Nowadays it’s different. A lot of 
businesses are open. Restaurants 
are still open. People don’t cook—
lots of people decide not to cook at 
home and they just go have a big 
family gathering meal on New Year’s 
Eve and New Year’s Day.”
Nor does the food itself hold 
the impact it once did, she said, 
since many peoples’ diets are 
very different from their historical 
consumption patterns.
“In the old days, they didn’t 
have chicken every day. They didn’t 
have pork every day. They ate more 
simple things, so the New Year was 
a big event. Nowadays it’s just a 
holiday.”
Humble agricultural essence 
or not, the event is still clearly a 
massive celebration for many in Asia 
as well as in immigrant communities 
overseas. Every year, the period of 
time around the New Year is the 
largest human migration in the 
world. This year, according to CNN, 
the Chinese government expects 
almost three billion trips to be made 
between late January and the start 
of March as people travel to visit 
their families.
Although the occasion isn’t a 
statutory holiday in Canada, the 
New Year nonetheless makes a 
vivid impression here. Many malls 
and stores in Metro Vancouver 
deck themselves out fully with 
Chinese New Year decorations, and 
even many Canadian politicians 
participate in the festivities and wish 
Chinese-Canadians “Gung hei fat 
choy.”
Lin said she feels that, having 
grown up immersed in the East 
Asian community, the significance of 
the holiday here is just as strong as 
anywhere else.
“I don’t think my perception 
of [Chinese New Year] is different 
simply because I’m second 
generation […] I think the biggest 
aspect that might differentiate my 
perception from my parents' is the 
fact that this does help me reinforce 
my identity as an Asian-Canadian 
when I walk the streets and see all 
these morsels of festiveness at the 
very end of winter,” said Lin.
As for my family? For us, I guess 
it is “just a holiday”—but for us 
comfortably non-festive folks, that’s 
special enough.
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In case you weren’t well aware by the plethora of Valentine’s Day decorations—
the month of love is upon us! We here at the Other Press office chose to 
celebrate by compiling a list of our favourite love songs. Disclaimer: Some of 
us have some weird definitions of “love song.”
  Hugging You by Tom Rosenthal (Billy)
  It Must Be Love by Madness (Jerrison)
  Hang On To Your Love by Sade (Naomi)
  Snuff by Slipknot (Caroline)
  Poison Oak by Bright Eyes (Brittney)
  Superhuman by Slander (Sonam)
  I Only Have Eyes for You by Tashaki Miyaki (Lauren)
otherplaylistthe
Brittney MacDonald
Life and Style Editor
#DOUGLIFE
Share your photos with us on Instagram using the hashtag 
#DougLife, for a chance to be featured in the paper! 

This week’s photo is by dcbanw
Brittney MacDonald
Life & Style Editor
Ingredients
3 tbsp extra virgin olive oil
2 cloves of garlic (minced)
2 sprigs of thyme
1 can of chickpeas (drained)
2 tsp harissa paste
2 cups raw baby spinach
1 can of chopped tomatoes
1 tsp chili flakes
2 eggs
1 tsp sriracha (optional)
Pre-heat your oven to a medium-hot temperature, then heat your oven-
safe frying pan. I suggest using a cast 
iron pan as it will cut down on cooking 
time—but use whatever you have that 
doesn’t have a plastic handle. When the 
pan is hot, add the olive oil. Let that 
heat as well before adding the garlic 
and then stripping the leaves of the 
thyme sprigs directly into the pan. Let 
it simmer until it becomes fragrant, but 
do not brown the garlic.
Slowly dump in the chickpeas and 
harissa paste, mix, then let cook for two 
minutes. After, stir in the tomatoes, 
spinach, and chili flakes. Leave it until 
it simmers. Once that is done, crack the 
two eggs directly on top. Simmer for 
another two minutes. 
Transfer the pan to the oven and 
let it cook for two to three minutes. 
Keep an eye on it to ensure that the egg 
whites are cooked but the yolks are still 
runny. You’ll be able to tell because the 
surface will be white and filmy, but the 
yolks will still jiggle.
Take the pan out and drizzle 
sriracha on top, if you so choose. If 
you’ve cooked this in a cast iron fry pan, 
serve it immediately, then let it cool on 
the plate—as the cast iron will continue 
to retain heat and cook it. If not, you 
can let it cool before dishing it out.
Jerrison Oracion
Senior Columnist
Little Caesar’s has been innovative with their pizzas, including their 
cheap and delicious Hot-N-Ready 
pizzas. Now, they have a new pizza! It is 
like their Hot-N-Ready pepperoni pizza, 
except this time they’ve made the crust 
hard with the Crazy Cruncher.
The crust is made by sprinkling 
cheese on top of it before being baked. 
Then it is basted with a lot of butter to 
put more flavour into it, before being 
baked again. Finally, it is sprinkled with 
parmesan cheese to add that extra bit of 
delicious crunch.
The parmesan cheese in the crust 
looks like panko breadcrumbs and 
reminds me of the texture of tonkatsu—
both of which are crunchy and yummy. 
With all these ingredients together, 
the Crazy Cruncher has a very crunchy 
texture and the butter makes the crust 
taste like garlic bread.
The pizza still has the delicious 
pepperoni and strong tomato taste in 
the sauce. I recommend eating it with 
Crazy Bread for the full cheese effect. 
The Crazy Cruncher is a thin-crust 
pizza, but it is still the same size as 
the other varieties of the Hot-N Ready 
family. However, expect a lot more 
flavour coming at you!
Meatless Monday
The Crazy 
Cruncher
 › Hellfire eggs and chickpeas: 
The perfect breakfast
 › Little Caesar’s newest pizza has crunch, 
cheese, and butter all together
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• Globalization should not be a race to 
the bottom
• F.R.I.E.N.D.S. S.U.C.K.S.
• Forced diversity is counterproductive 
...and more!
Jessica Berget
Opinions Editor
Over the years, I have noticed cosmetic and aesthetic enhancements 
becoming increasingly popular among 
people of all genders. While I respect 
anyone’s right and choice to do whatever 
they want with their bodies and how they 
present themselves, it concerns me that 
cosmetic surgeries and procedures are 
becoming so normalized in our culture.
According to the American Society 
of Aesthetic Plastic Surgery, there were 
about 13.6 million cosmetic procedures 
done in the US in 2016, both surgical and 
non-surgical. Surgical procedures include 
operations like liposuction and nose jobs, 
while non-surgical procedures include 
things like Botox and laser hair removal. 
Compared to 2015, that is an increase of 
almost 850,000 procedures, and the trend 
over the past two decades suggests that the 
numbers are only going to keep rising every 
year. 
Although there are no Canadian 
statistics, in an article by Global News, 
two Canadian plastic surgeons have said 
that what is happening in the US is “pretty 
comparable to what Canada’s been seeing.” 
So, it’s safe to say the patterns are about the 
same on this side of the border.
My problem isn’t necessarily with 
cosmetic surgery or the people who do it; 
it’s that our society produces this self-
dissatisfaction and uses surgery as an out 
to this problem, which is not a realistic or 
healthy resolution. It’s difficult to see it this 
way because our culture is so obsessed with 
looking young and beautiful, but getting 
lip fillers, Botox, liposuction, or breast 
augmentations won’t solve your problems 
or body issues. Gender affirmation surgery 
and other medically necessary procedures 
are a different story, but we’re talking about 
purely cosmetic 
surgery  here.
Cosmetic and 
aesthetic surgeries 
are often short-
term solutions to long-term, deeply rooted 
body and self-esteem issues. In my opinion, 
not feeling attractive or being happy 
with your body is a matter of perspective. 
Of course, mental health does play a 
prominent role in a lot of these cases—but 
getting surgery to fix something you don’t 
like about yourself does not solve the 
problem at hand, it just prolongs it. Getting 
to the core of the problem and resolving it 
through self-help or counselling I think is a 
healthier, long-term solution.
There is also a concern about how 
young people are when they undergo these 
procedures, and how the procedures will 
affect them when they’re older. I don’t 
think it’s a good idea to make any major 
changes to your body, especially when 
you’re young, because it’s the only one 
you’ve got. It’s important to consider the 
dangers of doing these procedures when 
you’re young and the effects they can have 
on your body as you grow older. Infections, 
blood clots, scarring, and fluid build-up are 
all potential long-term complications that 
can arise from these operations. 
I respect if people have these surgeries 
to get rid of a physical dysfunction, breast 
reductions, or even a nose job, but this 
should never be used as a crutch for body 
image issues. Before you decide to have 
any procedures done, ask yourself if you 
really need them, or if there are any better 
ways to solve your body and self-esteem 
problems.
 › We shouldn’t use it a solution for body and self-esteem issues
Cosmetic surgery should 
not be normalized
Naomi Ambrose
Staff Writer
“There is no economic law requiring globalization to be a race to the 
bottom,” wrote Executive Director of 
Oxfam International Winnie Byanyima for 
the 2019 World Economic Forum Annual 
Meeting in Davos, Switzerland. However, 
it’s no surprise that some of the top 
beneficiaries of globalization may not agree 
with her. 
These top beneficiaries include the 
dozens of multinational companies with 
divisions and subsidiaries in different 
countries. These establishments don’t 
seem to know that globalization isn’t only 
about maximizing their bottom line. I 
think globalization can also be used for 
the production of a company’s goods and 
services in other countries in a way that 
benefits all parties. 
As part of this obsession with 
increasing their profit margins, 
multinational corporations appear to focus 
on reducing labour and production costs by 
outsourcing many aspects of their business. 
I’m sure you’ve had an experience when 
you’ve called a company’s customer care 
department—only to discover that it’s in 
another country. You would hope that most 
of these establishments that outsource 
their business believe in the importance of 
providing jobs to people in impoverished 
countries. Unfortunately, these businesses 
are probably only interested in racing 
towards the acceleration of their bottom 
line—that is, increasing their profits and 
reducing their production and labour costs 
as much as possible. 
As a result of these companies’ desires 
to race to the bottom line, many employees 
work in subpar conditions. Recall the news 
stories about employees who work long, 
intense hours for low wages in factories 
and warehouses. One such story was 
about the 2013 garment factory collapse 
in Bangladesh, where over 1,100 workers 
lost their lives. The collapse was said to be 
attributed to unsafe building conditions. 
According to the CBC, the factory had been 
producing clothing from many designers—
including Joe Fresh of Loblaw.
Perhaps it’s time for multinational 
conglomerates who participate in the 
maximizing-the-bottom-line race to 
start a new competition. We need to 
look at the list of establishments with 
appalling work surroundings and challenge 
companies to race to the end of that list. 
It will be interesting to see if companies 
will continue to expose their employees 
to unsanitary labour conditions if they 
know that this will lose them the contest 
of public opinion. Instead of a race to the 
bottom, we need a race to create better 
working conditions for labourers around 
the world—that’s what globalization can 
and should be about.
Globalization should not be 
a race to the bottom
 › It’s time for multinational corporations to rethink globalization’s purpose
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 As a result of these companies’ desires to race to the bottom line, 
many employees work in subpar conditions.
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Jessica Berget
Opinions Editor
You would think this is a rhetoric solely voiced by older people, but this is a 
claim that I hear from all ages. Young, old, 
20-somethings, people of all demographics 
will post comparisons on Facebook of 
Justin Bieber and Freddie Mercury lyrics 
with the caption, “They just don’t make 
good music anymore.” 
First of all, chances are you weren’t 
even alive when this God-sent “good 
music” came out. Second of all, there is 
good music out there, you just have to look 
for it. In 20 years, I’m sure people will be 
saying that this was the peak era of music, 
so you should try to appreciate it before 
you miss out.
It’s 2019 and there has never been as 
much music in this world as there is right 
now. There is absolutely no excuse to say 
that they don’t make good music anymore; 
all you have to do is try to find it and be 
open-minded. I think people who make 
this claim are either too pretentious to 
try to listen to anything else, or they don’t 
even try to find good music because they 
are stuck listening to the same bands and 
music as they always have. You’re not going 
to find any good new music if you spend 
your whole time listening to Led Zeppelin, 
the Beatles, and the Rolling Stones
I get it, I don’t like the music that 
most radio stations play or the top 40 hits 
either, but whatever music is popular on 
the radio certainly does not speak for all 
music. If you seriously think that nobody 
makes good music anymore or “music died 
in 1973,” you’ve got to get a grip. Maybe try 
discovering other bands that aren’t from 
the ’60s or ’70s.
The musical quality hasn’t gotten 
any worse or any better. I don’t think it 
was even that great in the first place—it’s 
just the industry that’s changed. Musical 
genres evolve as time and generations 
pass, so obviously some people might not 
think it’s as good just because it’s different. 
Furthermore, there is some music from 
any given time period that really sucks, so 
I wouldn’t call any era the peak time for 
music. 
If you still seriously think there’s no 
good music anymore, I encourage you to 
broaden your horizons. If you insist on 
listening to the same style of music, there 
are even many bands today that sound 
exactly like they came from the same time 
period as Led Zeppelin or Pink Floyd. 
Try listening to Tame Impala, The Arctic 
Monkeys, MGMT—or just try to find your 
own music. 
What gets your goat?
 › People who claim ‘they don’t 
make good music anymore’
Jessica Berget
Opinions Editor
Representation is important; I think we can all agree on that. However, the 
approach with which our society has tried 
to obtain this has been controversial. Some 
think forced diversity through quotas in 
hiring is the only way to achieve diversity 
and minority representation. On the other 
hand, others believe that it only panders 
to the “left-wing agenda,” or it reduces 
marginalized people to being just trophies. 
While I can see how all these points 
are valid, I’m going to have to agree with 
the latter. Forced diversity is not true 
diversity because, as it says in the name, it’s 
forced. As important as it is to have fair and 
equal representation of all people, I don’t 
think giving people jobs on the basis of 
their background in an underrepresented 
group is the right way to go about it. People 
should be hired because they are the right 
fit for the job, not because some sort of 
inclusivity quota needs to be filled. To me, 
it seems counterproductive. 
By making diversity forced, it seems 
to me that people are being hired because 
they meet the qualifications and are a 
member of whatever group the quota 
requires, not necessarily because they are 
the best candidate for the job. I think that 
hiring them under these terms makes them 
a trophy minority character, and isn’t that 
a bit prejudiced? 
Putting 
people on display as a front for diversity 
seems a little backwards. 
Another example of forced diversity 
is gender quotas in a political workforce. 
I agree it sucks that there needs to be 
a quota at all, and this type of hiring 
is a solution that attempts to solve the 
problem, but I don’t think it’s the right 
solution. If it were me, I wouldn’t want to 
feel as though I was 
hired for a 
job only because they had to have a certain 
number of women—I would want it 
because I earned it and worked hard to get 
it. There needs to be equal opportunities 
for everyone to have a fair shot.
Proponents may say that this type of 
hiring is a great idea because more diverse 
representation means that other ideas and 
beliefs can be represented as well. However, 
hiring people of different backgrounds 
does not necessarily mean that there 
will be a difference in values and beliefs. 
Say a woman is hired to fill the gender 
quota and because they want to include a 
woman’s perspective. However, she doesn’t 
automatically have different ideas just 
because she is a woman. She may have 
the exact same ones as the men who were 
already on board, so there’s no guarantee 
of any real difference in beliefs just because 
someone fulfills some quota criteria. 
Forced diversity may sound like 
a good idea at first, but it’s actually 
counterproductive when all is said and 
done. I believe that the only way to achieve 
true diversity is to not force it. 
Forced diversity is counterproductive
 › Filling a quota is not a good solution to underrepresentation
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Jessica Berget
Opinions Editor
I don’t think there is anyone who knows more about Friends than I do. It was my 
favourite show growing up. I remember 
when Joey and Chandler played Fireball; 
when Ross said Rachel’s name at the alter; 
and when Rachel made the English trifle 
with ground beef. There’s no doubt that the 
show had a couple of good moments, but 
c’mon, could it be any more overrated? 
Netflix recently spent $100 million 
dollars to keep the television show on 
their streaming site, which should be an 
indication of how popular the series is on 
their platform. It’s understandable that the 
show was huge in the ’90s and early 2000s, 
but I don’t understand why there are still so 
many people who actively enjoy it. 
First off, all of the jokes are outdated, 
which makes some scenes cringe-inducing 
to watch. Remember the jabs at Chandler’s 
“cross-dressing” dad? Or the fat Monica 
jokes? The comedy on the show is also 
very shallow and predictable. You could 
give some different characters the same 
dialogue and it would all sound the same 
because the jokes aren’t specific or special 
to the character. It’s like the writers of the 
show didn’t write jokes for the character, 
rather just jokes for the characters to say. 
I find it also mostly focuses on 
melodrama more than story or character 
development, like who is kissing or 
sleeping with whom. It’s like a soap opera. 
Maybe they should have called it “Friends 
with Benefits.”
Let’s set aside the fact that it’s a little 
problematic (almost any show would be 
when it’s 20 years old; it’s a product of its 
time). I find myself hard-pressed to find 
any well-written jokes, characters (besides 
Chandler), dialogue, or story in this sitcom. 
Friends is a terrible, superficial, long-
winded show with an obnoxious laugh 
track. 
Moreover, Ross Geller has got to be the 
worst sitcom character to ever be produced. 
He’s creepy, possessive, jealous, whiny, and 
just plain annoying. He dated one of his 
students when he was a professor, and he 
even tried to have sex with his cousin. His 
character is enough to make me boycott 
the show entirely. 
Friends was my favourite show 
growing up and I’m not afraid to admit it 
has a lot of great moments. However, those 
moments are far and few between and they 
don’t justify the entire show. Honestly, 
there are so many better sitcoms to watch 
out there that Friends is a waste of your 
time. You want a good, witty ’90s sitcom 
with lovable, well-written characters and a 
great story? Watch Frasier.
F.R.I.E.N.D.S. S.U.C.K.S.
 › I won’t be there for you
Humour
Have an idea for a story?
 humour@theotherpress.ca
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 › Five pieces of 
clothing that scream, 
‘I should’ve worn 
a winter coat’
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“I’ve never felt so betrayed,” said Phillip Dumay, 27, at a press conference last 
Tuesday. 
After a long day of working retail, 
Dumay ordered takeout from his favourite 
Japanese restaurant, Sushi Super.  
“Even though I only live a 15-minute 
walk away, I used SkipTheDishes to get 
it delivered,” Dumay added. “It was a real 
tough day.” 
To add insult to injury, the sushi order 
showed up at Dumay’s house with four sets 
of chopsticks—even though the meal was 
for Dumay alone.
“After a long shift of folding and 
refolding shoddily-made clothing at Zara, 
the only thing I want to do is go home, put 
my feet up, and stream nine consecutive 
episodes of Rupaul’s Drag Race while 
eating seven pounds of sushi without 
judgement,” Dumay told reporters. “Is that 
too much to ask?” 
Reporters went straight to the source 
to find out what the order entailed. 
Natsuko Nakamura, a waitress at Sushi 
Super, pulled up Dumay’s bill. 
“He ordered the veggie combo, which 
is a vegetable roll, cucumber roll, and an 
avocado roll. Then agedashi tofu, a sweet 
tofu roll, a yam roll, edamame, and a side of 
vegetable tempura,” Nakamura said. “And a 
Diet Coke.” 
Did Nakamura believe this was a meal 
for one? 
“No, this is a good amount of food 
for two post-marathon runners, or a 
barbershop quartet,” she told reporters. 
“I’ve been working in the sushi industry 
for seven years, and I’ve never seen a single 
person who was able to eat this amount of 
rice in one sitting.” 
“I could easily eat that, and more,” 
said Dumay. “It hurt that they assumed I 
had three other people to share this well-
proportioned meal with.” 
Other Press reporters talked to food 
scientist Orville Butterworth to learn more 
about the correlation of stress and food. 
“When people have a long, tiring day 
at work, they seek to fill the void left by 
the lack of job-provided healthcare with 
the most amount of oil and carbs they 
can consume,” said Butterworth. “People 
who have to say, ‘What can I get for you?’ 
more than 20 times a day are more prone 
to ordering these meals. So are people who 
have to wear an ugly uniform, or one that 
chafes in either the crotch or the neck. 
Basically, any job in the food, beverage, or 
hospitality sectors—any job that has to 
deal directly with the public.” 
“I’m not the first person to face 
discrimination against the size of my 
meal, and I won’t be the last,” Dumay said. 
“I’m standing up for myself and for other 
workers in the public sector who just need 
a little time—or a lot of food—to unwind.” 
When reporters left, Dumay was 
ordering a cauliflower burrito, two sweet 
potato tacos, and a small size of nachos.
“For one,” he added. 
 › ‘Four sets of chopsticks, but only 
one serving of pickled ginger?’
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Put those leather 
mules back in 
the closet
Restaurant 
sends four 
sets of chopsticks 
for sushi meal for one 
It was a real tough day. – Phillip Dumay, hungry man
After months of waiting, false spring is finally here! One and a half weeks 
of sunshine that make you want to throw 
on your light, unlined jackets paired with 
your whitest white tennis sneakers. But 
wait! Winter isn’t truly over. As both my 
Weather app and my 78-degree thermostat 
can confirm, the beautiful sunshine rolling 
across Metro Vancouver is but a front for 
sub-zero temperatures. 
Don’t fret, readers! Dress for the 
weather you want, not the weather you 
have. Want to project the feeling of spring, 
even though you called in sick to work 
because it’s too cold to leave your house? 
Try these five fashion items that’ll scream, 
“Damn, I should be wearing an ugly winter 
jacket!”
Raincoat 
Where fashion meets function! A thin 
plastic raincoat will have you saying “I 
don’t even need an umbrella” in no time! 
Don’t let this children’s-head-sized hood 
fool you, your hair will be sopping wet if 
there’s even a chance of a slight drizzle. As 
an added bonus, the paper-thin, plastic-
wrap-like texture of the jacket means 
it provides absolutely no insulation. A 
must-have for anyone who thrives on being 
uncomfortable! 
Canvas shoes with no socks 
Nothing like almost-bare foot slapping 
against icy pavement! While the scant 
two inches of exposed ankle seemed like 
nothing when standing in the warmth of 
your own home, the frigid air of January 
seems as cutting as your hydro bill. Instead 
of wearing a thick boot and sock combo, 
you’ve braved the outdoors in glorified 
house slippers. Well done! 
Kimono jacket 
The long, airy kimono sleeves will surely 
cocoon you and keep you warm, right? 
Wrong! It’s a scientific fact that all kimono 
jackets are made of spun sugar and dust 
motes. Go ahead and layer two turtlenecks 
and a thick cardigan underneath—you’ll 
still end up like Jack Nicholson at the end 
of The Shining. Sexy! 
Big scarf and nothing else
No, I don’t mean fully nude—although 
that itself seems like a cold weather faux 
pas. Even though it’s cold enough to freeze 
your damp hair into one big hair popsicle, 
throwing a big scarf over a tank top should 
keep you warm, right? Note: This definitely 
applies to Aritzia blanket scarves, which I 
hope to be buried in one day. 
Skirt with no tights 
All jokes aside, this is borderline criminal 
and anybody caught on the street without 
tights from the months of January to 
March should be fined. I’m not emotionally 
prepared to see bare leg until at least April, 
and it seems borderline obscene to see any 
knees before Good Friday. Wrap ’em up, 
people!
Isabelle Orr
Entertainment Editor
• Failure to grab drinks could result in 
fine
• Phone call with mom really long and 
depressing
• ...and more!
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(March 21 – April 20)
Get another key cut stat, 
because you’re going to lose one by around 
midweek. While you’re headed to Home 
Depot for your third house key in the past 
three months, keep an eye out for any 
HELP WANTED signs that may catch your 
eye. 
(June 22 – July 23)
Go straight to the barber 
and get them to shave your entire head. 
Once that’s completed, you’re well on your 
way to becoming your truest self! Time to 
get a dog and a bindle, then hit the railroad 
tracks. You’ll be glad you did!
(Sept 24 – Oct 23)
Once Tuesday comes, 
you’ll be able to see exactly three minutes 
into the future. Use this to your advantage, 
because on Thursday you’ll go temporarily 
blind for the whole day. Around the end 
of the week, your third eye will open and 
you’ll be able to see exactly how and when 
all your mortal enemies will die. Fun!
(Dec 22 – Jan 20)
STOP! I know you haven’t 
washed your bedding in the past month! 
Aren’t you stressed about all the dead skin 
that’s up in there? Strip your bed and get 
to work washing those sheets! Wax all the 
hair off your body (including eyebrows) for 
that smooth skin-on-new-sheets feel.
(April 21 – May 21)
If you’re reading this, 
you forgot to turn your humidifier and 
dehumidifier off at home! They’re just 
duking it out in your room. Either hurry 
home or call your roomie—otherwise 
you’re looking at a very dry or very damp 
mess on your hands.
(July 24 – Aug 23)
Bad things come in 
threes—but for you, they come in sevens. 
But after those seven things, you’re due for 
one good thing! Then nine more bad ones, 
two okay ones, and one that’s just so-so. 
Sorry!
(Oct 24 – Nov 22)
Have all of your socks gone 
missing? Check the back of your closet. 
While you’re back there, examine the 
small door that leads to the magical forest 
in an enchanted land. Your lucky numbers 
this week are 4, 27, and 92.
(Jan 21 – Feb 19)
Are you feeling extra zippy 
lately? That’s because this week you’re full 
of static electricity. Wear rubber gloves and 
a swim cap to negate the effect. Let people 
know before you high-five them that you’re 
full of a static current and can change the 
weather at your whim. Around midweek 
your hair and eyes will glow an alarming 
white.
(May 22 – June 22)
The thin sliver of light 
between your blinds and your window is 
just enough for people outside to watch 
you eat a full medium-sized pizza in one 
go. Better invest in some nice curtains, or a 
nice webcam setup to film yourself eating 
for some weird businessmen to watch and 
pay you for. Get those coins!
(Aug 24 – Sept 23)
A new opportunity arises 
this week, and it might be the big break 
you’ve been waiting for! That’s right, you’re 
about to break your collarbone. Get all of 
your affairs in order because you’re going 
to be in varying levels of pain for the next 
six weeks. Don’t fret! You’ll be able to catch 
up on television, plus you’ll have a sick 
sling.
(Nov 23 – Dec 21)
Every single piece of fruit 
you eat this week will remind you of a 
pleasant childhood memory, while every 
single vegetable you eat will remind you 
of a dream you’ve had. I advise you to stay 
away from all meat products for the near 
future.
(Feb 20 – Mar 20)
Around Tuesday or 
Wednesday you will be able to talk to dogs. 
Enjoy your newfound ability, but beware! 
Friday or Saturday allows you to talk to 
cats, and they’ve heard about the whole 
talking to dogs thing. Just between you and 
me, they’re not very happy about it.
Horoscopes Isabelle OrrEntertainment EditorSee how your week will be!
I looked up to the stars to get you these extremely specific horoscopes for the coming week! See what the heavens have in store for you!
Isabelle Orr
Entertainment Editor
Do you have plans to “grab drinks” with friends? 
A new bylaw passed in Metro 
Vancouver means that failure to physically 
go for said drinks could cost you. 
Other Press reporters talked to Deputy 
Commissioner Sheila Reekie for the inside 
scoop. 
“An estimated 380 people per day 
make plans to ‘grab a drink sometime next 
week’ in the Greater Vancouver Area alone,” 
said Reekie. “Only around nine percent 
of those people actually follow through 
with their promise. It’s time to take 
responsibility for our words and actions.” 
Reporters spoke to sociologist Jeff 
Michaelson to find out why it seems to 
be so hard to keep such an innocuous 
promise. 
“Human relationships are extremely 
complex,” said Michaelson. “Oftentimes, 
a relationship between two people—
be it friendship, familial, romantic, or 
otherwise—simply diminishes over time. 
While sometimes a relationship can be 
revived naturally, or by taking a trip to the 
Sunshine Coast together, the only surefire 
way to make sure an encounter runs 
smoothly is by drinking copious amounts 
of alcohol.”
Michaelson added that this might not 
be an easy feat. 
“Though drinking as a ‘social 
lubricant’ is the best method to delay the 
doldrums, consider the following: They 
work early, are on a cleanse, or are two 
weeks into a sober month. Be sure to factor 
in the estimated 10 to 20 minutes of small 
talk you have to endure before both of you 
are seated and your drinks arrive. Bringing 
those numbers into play makes many 
people rethink ‘grabbing a casual drink.’”
“Failure to follow through on plans 
could cost you upwards of $200,” Reekie 
said. “That number is based on how many 
times you’ve promised to get drinks, as well 
as how much you run into that person on 
a weekly basis. You could be looking at jail 
time if you miss their birthday as well.” 
Reporters took to the streets to ask 
citizens what they thought of the fine. 
“At this point, it’s the only thing that’ll 
ever make me get a drink with my friend 
Ashley,” Sophia Seeding told press. “I need 
the threat of paying money to make me 
hang out with her.” 
“I have about seven people I’ve 
promised to meet up for happy hour with,” 
Francis West said. “And that’s in 2019 
alone. Looks like I’ll have to break my dry 
February.” 
“It’s easy to toss around the idea 
of going for a drink,” Michaelson said. 
“Especially when both people aren’t really 
invested. So this new bylaw will not only 
help people stay connected, but will also 
ensure that we think about what it really 
means to be ‘friends’ in this day and age.” 
He added that it was also “an excuse 
for me to get absolutely tanked on a 
Tuesday night.” 
Don’t feel like drinking? “The RCMP 
suggests getting stoned and watching Scary 
Movie on Netflix,” Reekie said. “It’s almost 
just as good as alcohol for when you just 
need a ‘little something’ to make a former 
friend bearable. Plus, it’s legal now!” 
Failure to grab drinks 
could result in fine
 › Think before you make empty promises
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Isabelle Orr
Entertainment Editor
Do you think you have it bad? Scott Middleton has been on the phone with 
his mother for over 15 hours and counting.
“The worst part is that she has almost 
nothing positive to say,” Middleton told 
reporters. “It’s just a long list of bad things 
that have happened to her in the past two 
to 12 weeks.” 
Topics ranged from his mother’s 
friends, to her enemies, to friends of her 
friends who were also her enemies, and the 
enemies of her enemies whom she had just 
started a dog-walking club with. 
“It seems like she either has a few close 
friends, or she hates absolutely everybody 
who isn’t my dad. But it also seems like she 
kind of hates my dad, too,” said Middleton. 
Middleton himself has gone through 
significant life events in the past three 
months (the amount of time that has 
passed since mother and son have last 
seen each other). These include a new job, 
moving to another city, and Middleton 
coming out as gay.
“She asked me about my new job, 
but just long enough to tell me that my 
younger cousin started school to become 
a pharmacist, and that I should consider 
being a pharmacist too,” said Middleton. “I 
don’t think she knows where I live or what I 
look like anymore.”
Reporters asked Middleton why 
he didn’t simply end the meandering 
conversation. 
“I tried many, many, many times,” 
Middleton said. 
His tactics varied from telling his 
mother that he was on a break from 
work and had to head back, to saying he 
had another incoming call, to faking an 
emergency.
“She just kept talking in the same sad 
tone about how she thought her neighbour 
Diana had kidney cancer. She hadn’t talked 
to Diana in months, she just has a ‘feeling’ 
about it,” Middleton explained. 
Other Press reporters spoke to 
Middleton's father Jerrad about his wife’s 
phone habits. 
“Gladys sure does love to talk,” Jerrad 
said. “It’s like she saves up all these boring, 
tedious life details to tell Scott all in one go. 
Sometimes I’ll see her sitting at the kitchen 
table with dead eyes, telling him in long 
detail about how the dog has worms. Even 
though she’s talking about horrible, boring 
things, I actually feel like she’s having a 
great time. It almost feels like the highlight 
of her day.”
As reporters were finishing interviews, 
Middleton was fast approaching hour 16. 
“I’m hoping that she’ll eventually tire 
herself out by hour 18,” Middleton said, 
settling into a comfortable sitting position 
next to a crate of Gatorade. “We’re just 
starting on how the dishwasher she just 
bought isn’t getting the plates as clean as 
she’d like them to be. With any luck, that’ll 
move into home renovations that she’s 
been trying to get my dad to finish, and 
then I can steer her towards summer plans. 
After this call, I won’t have to talk to her 
again for four whole months!” 
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nPhone call with mom really 
long and depressing
 › ‘Grandma is back on dialysis, also we 
converted your room into a home gym’
Gladys sure does love to talk”
—Jerrad Middleton, 
husband of talkative 
wife
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A girl with a green toque and stylish
freckles peers at me from across the
congested SkyTrain, her eyes lazily scanning
the side of my face. The cluster of hairs
on my upper lip curl in shame, the dry
patch of skin on my cheek grows tighter. 
I am aware that my nose ring is crooked, I fight
the urge to toy at it with my fingers,
twitching my nose desperately to correct
it. The single grey hair I found last week
in the bathroom catches the light just
right and shoots a beam her way
like it’s waving its dead end to say, 
hello.
Edmonds approaches. I see the flash of an
upturned lip, something akin to acknowledgement,
and wonder how long my peripheral craning
can last. I got dressed in the dark and I think
she can tell. Deodorant dropped on the ground,
hurriedly kicked the chunks of white towards
the garbage can and sprayed body spray under
my pits in desperation. She knows. It’s all in my posture. 
  
She giggles as I move to follow the shuffling
masses out the doors. I wonder
what I did that was so funny? Maybe 
she caught a glimpse of my mismatched
socks or the way my left pant leg always
seems to bunch itself up and ride awkwardly
high? She laughs again, I hear a chuckle 
from behind me as I exit onto the platform
and pull my jacket straight. 
Through the window, I see a girl with
a blue coat moving forwards to occupy
the spot where I once stood, gripping
the yellow bar that’s still warm
from my touch. I look through the window
to see the girl in the green toque looking
down bashfully, smiling as she lifts her
head. The girl in the blue coat smiles back.
I feel bad for having blocked their silent
dance of exchanging glances. 
The train trudges away, smudging the mass
of people inside the car together. I look up,
past the station to see a clear sky and damp
ground. Look down and see the socks I was
so embarrassed about. Without cause.
Green and blue, actually complimentary.
They go together, I think, as I move towards
the turnstiles, reaching for my wallet.
Surviving a gaze
Anonymous
Do you like this? 
The hot oil and flame
the same windowless room every day
the ovens and fryers and flattops.
The heat that grinds against you.
The sharp knives, the arms full of burns, hands full of cuts,
dangerous and painful on the best of days.
I don’t understand who could love the mandolin,
the greasy dish pit, the broken glass. But you do.
It’s the people that make me hate this.
Customers taking their bad days out on servers,
servers coming into the kitchen crying again.
I hate how jaded we are to that.
The boss is nasty,
the servers quit,
aches and pains make us alcoholics,
and none of us ever leave
until we’re “let go.”
What the fuck does this job do to people?
Isabelle Orr
Entertainment Editor
“The three things I won’t have in my house are lying, cheating, 
and stealing,” my mom would declare, 
unprompted. 
While in theory this sounds like 
a good (albeit LAME) motto that 
deserves being silkscreened onto a 
wall applique for a white woman, the 
reality is everybody lies (personable 
notable lie: Telling people I was 
Jamaican in elementary school for 
the cred), cheats (personable notable 
cheating: Every test I’ve ever taken)—
but I somehow never stole while living 
in my parents’ house. 
Why? For many reasons, though 
mostly because I’m a little baby 
who’s scared of being thrown in the 
clinker. Though I have watched all the 
seasons of Orange is the New Black, I 
know that my big mouth and cavalier 
attitude will get me as far in prison as 
I got into the audiobook for the novel 
Orange is the New Black is based on 
(the answer: Not far, since I don’t like 
being reminded that the people in the 
author’s story aren’t as hot as television 
actors).
I was once accused of shoplifting 
from (I now gasp and clutch my 
vintage estate-sale pearls) Garage. 
However, as almost anyone who set 
eyes on my pudgy, preteen frame could 
see, the only thing I had concealed 
on me was a wad of mashed-together 
sticks of 5 Gum in my back pocket 
that I was saving for later. The incident 
scarred me so much that I told myself 
I would never, ever steal. I was also 
banned from Garage for three months 
and had to lower myself to shopping at 
Urban Planet to get shirts that showed 
my nonexistent cleavage. 
I was shocked—betrayed—
dismayed—to learn that one of my 
friends shoplifted on the regular. 
Talented, rich, and hip, she didn’t need 
to steal, yet she showed me pilfered 
jewelry, clothes, and knickknacks. 
Obviously, shoplifting gave her 
something she couldn’t get from day-
to-day life. 
Was I getting enough from my 
daily life? I love routine and knowing 
how my day will flow. Things like 
jobs, friends, and hobbies have to 
slowly seep into my schedule, lest 
I panic and go on a mood-bender. 
Could something as gratifying and 
adrenaline-inducing help me, a 
creature of habit?
Last year I visited Value Village 
with a friend’s ex. He was the epitome 
of cool—he wore some form of leather 
at all times, no matter the heat, and 
photographed after-hours queer sex 
clubs. In contrast, I was learning how 
to knit (hard!).
He held up a pair of 
monogrammed loafers. “These are 
amazing, but I’m not paying 30 
dollars,” he said. 
He deftly took off his shoes and 
slid on the loafers. 
My eyes bugged out of my head. 
“Value Village is shitty anyways,” 
he said. “They’re owned by Walmart 
and they hire workers to sort through 
their clothes for barely any pay.” 
But the security guard! I cried.
“He doesn’t do anything,” my 
friend said. “Just take something. 
No one cares. You’ll be doing them a 
favour.” 
It was a classic example of 
peer pressure, but I am no pillar of 
righteousness. I grabbed a pair of the 
least offensive earrings I could find, 
and when I was sure we were alone 
in an aisle, I slipped them into my 
pocket.
“This isn’t Ocean’s Eleven,” he 
hissed. “We’re in a Value Village.” 
Still, my heart beat hard as 
we walked out the door. Was the 
guard looking at me? But—no! I had 
escaped the threat of a lifetime prison 
sentence. 
“You’re such a freak,” my friend 
said. 
I rode the high for the rest of 
the day. I fully recommend light 
(read: very light) theft for a buzz, but 
nothing more. For now, I get my rocks 
off by skimming organic gummies 
from the bins at Whole Foods. 
On the phone with my mom, I 
breezily dropped my light theft into 
conversation. 
“Belle!” she shrieked. “I don’t like 
lying, cheating, or stealing.” 
“Chill out, Mom,” I said. “You’re 
such a freak.”
Do you like this?
My brief life of crime
ComiCs & Puzzles
Weekly crossword: 
Cephalopods!
Caroline Ho
Assistant Editor
ACROSS
1. Word after “black” or 
“special”
4. Cherish
9. “It’s cold!”
12. __ Tai
13. Fermenting place
15. Not home
16. Allow
17. Borscht vegetable
20. Poem of praise
21. Captain in Twenty 
Thousand Leagues 
Under the Sea (1870)
22. __ Tome
24. Refuse
26. Astrological sign
27. The Time Machine 
(1895) people
29. Org. for Canucks and 
Leafs
30. Slim blade, or the heel 
named after it
33. Wine-related prefix
36. Take a breather
37. Place of educ. (abbr.)
38. “Zounds!”
39. French article
40. Electronics and the like 
(abbr.)
43. Naval abbr. in Canada
45. Ego’s counterpart
46. Applied science subj.
48. Scottish or Irish 
surname starter
50. “And others,” for short
52. Large seabird
53. Cram into an ill-fitting 
space
56. US speed meas.
58. “Dancing Queen” (1976) 
group
59. Frozen H20
61. Treatise
63. Large container
64. Primetime TV hour
66. Slangy denial
67. Far-fetched, as a tale
69. Take in, as food or 
information
71. “Equal”-meaning prefix
72. Board game token
74. Sister
75. “Farewell!”
76. Attempted
77. Steeped drink
DOWN
1. Portent
2. Group of experts
3. Elegant cat breed
4. Hole-punching tool
5. Gas
6. Atop
7. Turns off and on again
8. Before
9. Illicit
10. Impolite
11. Hwy.
14. Coniferous tree
17. What people are often 
told to pull themselves 
up by, idiomatically
19. Soak up sunshine
23. Brewed beverage
25. Thin-cut fries variety
28. Prickling feeling
31. Mineral suffix
32. Resistance unit
34. Hammer’s target
35. Not even
36. Place in hierarchy
39. __Misérables
41. Small units of length 
(abbr.)
42. “That’s funny.”
44. Business bigwig
47. Detective
49. Shoemaker
51. Of long ago
54. Sushi shrimp
55. Tend to
57. Head topper
60. Follow
61. Not difficult
62. Candied veggie
65. Sicilian volcano
66. Pen tip
68. Rent
70. Bomb often used in 
guerilla warfare (abbr.)
73. 3.14
Weekly crossword: Footwear
By Caroline Ho, Assistant Editor
1 2 3 4 5 6 7 8 9 10 11
12 13 14 15
16 17 18 19 20
21 22 23 24 25
26 27 28 29
30 31 32 33 34 35
36 37 38
39 40 41 42 43 44 45
46 47 48 49 50 51
52 53 54 55
56 57 58 59 60
61 62 63 64 65
66 67 68 69 70
71 72 73 74
75 76 77
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